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Americana who have been
far enough to long for a touch of

home secluaion and domestic oomfort
Ae went lath lodging for the
time during the second year of
For six months we had as the slangiest
member of party put it cropped
the promiscuous vegetation of panfrioas
and hotels and were aweary f printed
menus of ambiguous entree et ubtqul
toru national dishes of
beds and unequivocal impositions upon
the strangers within foreign ja4 w jra
We yearned for toed we need aot aftnyse for plain wholaaoma living sad
the right of free speech It sot f high
thinking

AVe sought nd foun our pleasant
pastures and what the marginal

of the Shepherd Psalm tranaiat g as
the waters of quietness In Brighton

just an run from London by rail-
way

We lived in lodging subsequently In
Leamington sad In the late of light
and in comfort The Brighton exper
ment waa ao triumphantly satisfactory
that the la an abiding delight

The personnel of Nir tendlord and hi
wife interested na from the beginning to
the end At our sojourn In the famous old

faahtorable and expensive re-

sort of royalty sad nobility 1M years
ago it la respectable still but
modern mono of travel have brought it
so near to town that charm of
cxcluslvenes beloved by fashion has
departed

Luxury Without Faahian
Arry and Arrtel taking advan-

tage of enp holiday excursion make
love with the frank matterofemiriM
audacity of the British cockney in the
forsaken haunts of fop and coquette of
the older time Shopmen do a fair but
nut a brisk trade parka with high
sounding Utica are ordered by build
ings that were once grand and are now
described by agents as genteel and
roomy

In such a house and upon Regent
Park a name that must have dated
back to the youth of Georgtf IV of
Sfupegraciah memory a retired butler
who load lived years as boy
and man In the family of Lord Some-
body had taken up Ma abode ten years
before we were recommended to his
good graces by a real estate agent
True ta the traditions of his order he
had wedded the cook and drawn her
and the tidy sum she had saved in the
same service as himself into his hon-
orable retirement That ia the way they
do things In sensible old England Upon
the foundations of their united savings
the mature couple leased the gentettt
rot my had outlived its man

days and took lodgers
The business ia so little known in

America a mews the pity that I
will explain what the tern means

furnished the house dividing it
into suites and flats for the accommo-
dation of a certain number of individ-
uals and families tar whom when dom-
iciled they house the requisites
fur dally living and the proprietors
lioin the rest The retiied nook
but changed her scene of labors out-

house The retired butler transplanted
his dignity and dress cost m new soil
of which he was the owner Both
worked harder than ever before but
under conditions more honorable from
their point of view

Let report of one day set the
can more before the mind
fir the reader wfcu has never lived m
lodgings

Ia C w J HS Quarters-
It was early in summer and the

London season was not over In con-
sequence Brighton waa not full and w
had no difficulty In securing the beat
lodgings In the whilom mansion We
had the drawingroom floor The
Xnglish drawingroom is always gained
by mounting tahrs Hence our Eng-
lish baaement houses On this Moor
was the drawingroom entered through
a smaller antechamber which we

no visitors used a a library
and writing room Back of the spacious
drawingroom which looked out upon
the park wan one nearly aa tango In
which our meant were served On the
hour above tour bedrooms of fair
dimensions All were clean and airy
anti those In the front of the house gave
us glimpses of the sea

Even in summer we never break
tasted earlier than S oclock and the

R B thus christened by our Irrev-
erent youngsters and spoken of by no
other name out of his hearing made
known by a sort of plaintive patron
utt unattainable by any but a cldevant
chief butler that the meal spread
at that ghostly hour of deference-
to other colonal prejudices He was
too well bred or too wary to quota the

to us then or ever I have
uuscrved that those who have the

trick are usually people who
have the least acquaintanceship with
the authorities cite If there were
mild protest in the R Bs shining
morning face cleanshaven dally aa he
passed muffins toast and bacon coffee
chocolate and tea It went no further
lie was a shade graver perhaps thaw
after the world was better aired More
respectful he not be Ills depftrt
ment was of best brand and ripened
nv years His spouse never even by
ticctdent Late IM a brew of tolerate
elite In this she was not unlike the
chefs of the best hotels in London
She did make exeUe t chocolate and
the tea was dubious in flavor although
costing just half whet we pay for in-
ferior quality m our own country

Admiral a Tea Maker
The R Bs respect for me mounted

visibly when be found that I expected-
to make tea at table It un-

common to sec a lady from States
do that be informed me And when
kettle teacaddy and urn in plane I
measured the died leaves Into the hooted
pot POUNd a little betting water over
them and slipped the coxy into place

was moved out of his habitual calm
All madam you do macerate your
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tear an f surprised ad-

miration
The Continental breakfast does not

take with the Kngittt We had oatmeal
and cream bacon and eggs or itch rend
bacon Always bacon the English
breakfast variety w never out of
England and which we ordered seven
mornings in the week About twice a
week we had stewed or deviled kidneys
muMns almost every day and toaat as
invariably as bacon Another inevit-
able adjunct of the morning repeat
it was of luncheon afternoon tea and
the Sunday night supper waa marma-
lade

It la the Britons piece de resistance-
at three of daily meals Dundee
marmalade apple marmalade

bated upon green and apri-
cots ripe damson marmalade marma-
lade named for every that grows

are native species of the genus
thee w had occasional treats of

East Indian guava and preserved gin
ger

After breakfast was cleared away the
R B presented himself paper and
ell in professional responsibil-
ity upon his brow to my orders
for the day He was to do the

he was familiar with shops

the program for the next twenty
tour hours and week was settled in his
long bead before he appeared in Mad
ames presence manner of

me as to the least detail of the
memoranda be Jotted down as from my
dictation and his deferential attention-
to every suggestion were inimitable
He wits there for my commands and
he went through the form of taking
them In reality I had little to do with

beyond paying the bills onSaturday night I do not think I was
cheated albeit I was fully aware that
siott from the tradesmen favored by our
orders He to better advantage
than a foreigner could hope to do His
show of protecting me against my lav
lob self was aa as a play

Strawberries Madame plaintive
reluctance I am afraid you wouldhardly raM to pay the market price for
strawberries recent rainshave curtailed sttpply I grieve tosay I could not reconcile it with my
conscience to let you order them with-
out telling you that they are two shillings per quart tine berries

The English strawberries were a hesaid uncommon of their kind I havenever seen flner or tasted any thatwere more deUeloue and when eould
not set them for less we smotheredthe R Bs conscience and our own andpaid the extortionate 2 shillings M
cents per quart
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WESTERN member
a list of household helps that
remind ue pleasantly of the

briefs for which we are
indebted to our brotherly Private Sec-
retary If I had ten times the space
which te now adjudged to be our law-
ful proportion I should gladly bring
into the light sundry excellent communi-
cations that lie in my Exchange drawer
Necessity knows no choice and one
long letter would swallow up our tiny
corner

Dear and worthy friends and willing
workers I may not plagiarize Sydney
Smiths advice to the young author who
submitted a manuscript to the great
wit for his candid criticism

Before I read It let me advise you
to revise It and strike out every other
word said the elder writer You wilt
be astonished at finding how much it
will strengthen your style

I do plead for short pithy letters
They will be read more and
with more attention than longer pa-
pers and room can be made for them
where I should like to have our practi
cal women and wouldbe learners

Say what you have to say and
then stop

Have I ever told in this Corner our
family anecdote of the guinea pig

of our small boys was told to

see his eyes drop out The 4yaarold
thus described the failure of the

I take him up by the tan
for he hadnt any It wasnt cut off
or broken oft either The guinea pig
just stopped there

Take the story to hearts dearly be-
loved Do not withhold our rightful
tale of helpful loiters Help UK and
let us help you Hut when story
is done step there

Small Things That Help in the Kitchen
1 Set a disk of cold water in the oven

to keep bread from burning while
baking

3 Lemons will keep fresh It put into
AH uncovered Jar of cold water Change
the water two or three days

1 Salt will remove stains from ell
Moth table cover Rub hard with a
flannel dampened not wet with water

4 Baking soda rubbed hard on tin
ware a piece f damp paper will
risen and polish It

B Cut off the top of aft W soft shoe
and sew the leather between two thick
neseee of mOl and Iron with
out burning your hand

If the will not turn up
easily and evenly pull out three or
four threads lengthwise in different
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Fires OaoeA Yea dda s s d la
When u came to paying sixpence 124

cents apiece for peaches In the Leam
ington market we hesitated and thought
longingly of the basketfuls of the lu
cioua fruit rotting at the weeks cad on
New York docks

The weak point in the cuisine man
aged by the thrifty pair was the I
oclock luncheon The retired cook had
evidently lived out her term of service
In a family that had the true Brttiah
contempt fej made dishes

The distaste is as old as tb reign
of Good Qeorge the whose
favorite dish waa boiled mutton and
turnips Mrs R B eould compass a
mince on toast list ignorance of cro-
quettes salmis scallops and the like
matched her Ineptitude for all manner
of salads Her lord looked upon lunch-
eon as a stopgap for appetites that had
been and were
reserving their best energies for din
nerThis the fourth m al of the eating
day was to him a serious function A
meaty soup sometimes rather heavy
for our succeeded in due and
solemn procession by Ash a roast with
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THE HOUSEMOTHERS
parts of the wick Try it in your oil
stove

7 Keep a large sound apple that is
not too fragrant IB your cake box to
k p the moist

S To drive away ants mix salt
pepper borax sugar together and
Matter on the pantry shelvae

Here ia a new way to manage a
pot roaat Put the meat into a large
granite pan or pall that has a top

to taste pour in a cupful of
hot water nt the top on tightly and
set the pail in the oven Cook slowly
for three hours for beef two for
Iamb or young mutton not removing
the cover until the meat ia done Then
take the meat and keep hot while
you make gravy of the liquid left in
the pan

Id I have been much interested in
the Exchange This is my Scat visit
If any member has an old bureau or
bookcase In attic or woodshed for
which she has no use humble
servant would be thankful to get It
Yours for help HOUSBKBKPER

Will you add to the other helps
otter address in full hope

to have occasion to make further use
of It and that we have now la In
complete

Fruit Punch and Salad
You latter me by asking for

formulas for fruit punch and fruit
salad you had when you lunche at
my house last summer It gives me
pleasure to inclose recipes You
rely upon them aa exact They Have
been often tried in ray family-

C C N J
FRUIT PUNCH

Add to the Julee of one can of
that of six lemons and three

oranges one can of rich preserved
strawberries and one of the same
quality of preserved cherries

Sweeten to taste and let all stand
for two or three hours Add then a
quart and a cupful of Iced water and
a large cupful of tae If you
wish you may also add a pint of
claret

FRUIT SALAD
Put into individual cups three

strawberries to each or fresh
rome grated pineapple a Uaspoonful
of orange pulp and the same of grape-
fruit a very little syrup from pre-
served ginger a teaspoonful of lemon
Juice one of raspberry juice a littlesugar and flit up the cup with

cherries Set in ice until
very cold Eat from the cups

I can testify the punch was as nc
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vegetables pudding or crackers
and cheese and black coffee Fruits and
nuts were brought on with the trackers
and cheese These were the dessert
Tarts custards puddings and ices were

sweets
The main detest in the average En

glish cuisine la sameness We were
painfully conscious of this during a
fortnights stay at one of the largest
and most expensive of London hotels
We did not f Juicy Sowtndown
mutts unequaled In savnn s by any
we had eaten In any otter part of the
world unless it were the small roasts
of Iamb we used to In Italy Charles
Lamb said of roasting pig He is a
weakling he la a flower The Italian
lamb is a gentle bud a exqutrite
in his way his English cousin
Southdown Is a larger edition In flavor
and tenderness The roast beef of Old
England was a lasting disappointment
and with all deference to
cooks It was killed in the kitchen We
ate none that was not overdone until
what gray followed the carvers knife
was almost colorless Sometimes it was
boiled while fresh an unheardof method

tarts

v

¬

tar and the salad was as ambrosia
to thirsty self on the June day of
the memorable lunobemi that intra

d a doaen of us women to the del
iciuilaB aforesaid

Suggestions for Churning

May a practical buttermaker suggest
to A H that a small barrel
churn i preferable to the
dasher churn In using the more

modern vessel as soon aa the granules-
of butter appear on the surface of the
milk pour In a dipperful of cold water
and when the data are alt formed and
collected on the liquid drain oft the but
terwilk through the hole provided for
the purpose this with a and
pour in a of cold water in sum-
mer warmer In winter gay from nifty
six to degrees Fit on the lid and
turn the churn several times Drain
away water and salt the

butter paddle will do fifteen
minutes the lid still fas
tened down turn as in ehurnlng and
the butter will be thoroughly worked
and the salt evenly It may
now be molded into pats or packed in
boxes that come for the purpose
ing from to five pounds

than the old method of lifting the
out into a bowl working setting

and working
And if Mrs A to make

money with her butter she can get
and vUh a cream separator she

would find the work would be done
most with the barrel
churn aMas I have Indicated with
more results

K O McNabb Ill

A Wish Gratified-

I saw In your Corner that I L W
of Quffato N Y wants a recipe for

I Have made it every year for ten
years according to an easy and simple
formula I have had ao muck help from
the Exchange in the past that I should
like to return a little of it

First me thank you for sending
my name to two dear ladles one In
Trenton N J one in Philadelphia The
took they have siren me were so much
nicer than we bad expeoted that we are
overjoyed And they have written such
friendly letters I almost feet ad If
they were personal friends instead of
utter strangers

I If we only knew it that
there are of good things we all
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with us The liquor In which it wan
boiled made The meat wu
insipid and fibrous

In roasting poultry Sirs R B was
an adept Her owls which she never
tailed chickens were done to a turn
pleasant to the and eminently
satisfactory to the palate If w did sot
learn to appreciate the liverwing aa
the choicest morceau of the
we approved of the Jaunty touch
a plump cock or a capon
locking liver under
wing like an opera hat ald a saucy
girl of the

list of vegetables was pitifully
short Potatoes that were perfect
their way miracles of mealiness
magnitude broad beans a sort of
grown lima vegetable marrow to
we Inclined favorably and BruaaaH-
sprouts w re the chief of our diet aa
far a the table vegetables went Day

an occasional and most
of delicious green peas when

ducks the place of the regulation
fowl Those who hankered for coarser
esculents might regale plebeian tastes

goodly bled
khl to

the one

lit

which

after day the round was repeated with
wa ome Inter-

polation

could do for others poor though we
may be-

HCUJBO OOHK bait I U W
Soak half a peck of corn over night in

lukewarm water On the morrow put it
Into a cover deep with cold
water add three heaping teaaponful

or of baking soda and boll
gently until the hulls will rub oft

hands Drain and wash the corn
until the water runs clear Cover again
with coW water and boll fut half an
hour Wash once snore Proceed In this
way until th corn is tender and the
last water in which it is boiled is not
at all discolored At first it wUl be
very red but each washing will make it
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with cabbage and turnips The finer
vegetables that make our home markets
beautiful and enticing throughout tint
year are unknown luxuries to vn

Briton
I should ktt ungrateful and iMjitot if

I failed to dsaaant briefly the
less of afternoon tea the

to the aetoiat
lag isnethm

Teas
6 oclock p m Kn gland from pal-

ace to hut puts Ute kettle an said they
all have tea It to the hour sacred to
domestic tranquillity and nodal comfort
We had habit before we went into
lodginc It confirmed for the rest
of our Hvw by our two summers

tight little island And verily the
spread tat our sight by the Turvey

droptaa R B were something to re-

member However far we might have
wandered afletd London ward or tate
country rich in downs dykes caatlA
and historic rums we were sure to bring
up at teatime in the quiet drawing room
and as sure to find the round table
cowered with a snowy cloth wn to
the corner of the hearth The late
afternoon was sometimes chill with sea
toga and m England the least suspicion
of dampness sad falling temperature is
seized upon aa an excuse for lighting-
a We came in wet but
cheerily for we knew what awaited us
Then the seacoal was aglow In the
grate the teaurn bubbled in unison
with and the cloth waa hidden by
plates of thin bread and butter sand-
wiches the toast rack cake basket a

HI a always marmalade and
not infrequently a delicacy with which
we became estfuUy
during that Brigh-
ton to wit Devonshire It was
eaten with brown bread sad butter sad

marmalade
we might have had sup
wanted It I think

his spouse never tailed to
eel their bread and with maybe-
a bit of beet or perk and to wash
the food down with a of bttter at
this ungainly hour The poorest
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lighter It several to
make It ready but It require ite care
while in cooking 1 the earn tat

an open crock with water until
it is used up-

I fry it m fat for the table It
seems like a tedious operation but It ia
good enough to repay one for tb trouble
of preparing It

A F D Spnerp0rt N Y

You are right There are many nanny
good things we can do to make life
brighter and easier for others if we
only keep our eyes and hearts open

done one kind thing in taking
a busy time to write out the
recipe another woman wants

wilt tau

oman

keep
covered
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Complies with all reqiirements of the National Pure Food Law Guarantee No 2OH filed Washington

Fresh Roasted Coffee bah
Mother didnt use fresh roasted coffee
she had Arbuckles

The way to get a good cup of coffee that
tasty like Coffee with all the delicious flavor

and aroma intact is to buy a package of the
old original Aibuckles ARIOSA Coffee and

n Arbuckles0 was the first roasted pack
H aged coffee
n The pores of each coffee berry are sealed

Js after roasting with fresh eggs and granulated
U sugar to hold the goodness in and make the

coffee settle clear and quickly an actual appli-

cation by machinery of Mothers
as patented by this firm
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grind it as you want to use first warming it a little to
develop the flavor and make the grinding easy Coffee
loses its identity as Coffee after being ground or exposed 19
the air and ia easily contaminated by handling

it

a crust of bread or a heel of cheese ia
the cupboard

How better classes keep up
national custom when they have bret
fnat4 at lunched at i a at
and a heavy family timer at 73ti u-

mnner party 4 our compr-
banalon and to not yet quite tle r-

EBfiiak Recipes

Sift four cupfuls of dried flour into a
Yowl end ebon into it a scant cupful f
butter half a yeast cake u
four of warm water and

it into two cupfuls of milk
to make a soft dough Roll this

out into a sheet and cut into cakes a-

targe a a tea plat and leas than half
an inch thick Sot them covered light-
ly in a warm dace until they have
nearly trebled in thickness Bake in a
toured pan Keep them covered fur
twenty minutes then brown

Run a sharp knife around the edge
tear the cake open butter and

a lined and covered with u
heated napkin

Two cupfuls of lour into which ha
been stirred and than sifted with
now A
and site oC salt
with two cupfuls of sink Beat f

and whip into the battr
quick upward

This ia always served with roast t

When the beef is none transfer U t
heated dish and keep hot over g
water Pour off the tat from i
of the gravy left in the dripping I

turn the batter into the st
the oven and bake quickly to a

eate brows Dish the meat ajtd lay i
pudding cut Into squares about it t

the

lAX PUDOWO
Like a buttered bake dish with g 1

batter allow tw uga
in butter and in aiiri

and sifted flour Cream the butter ant
au nr whip m Ute beaten smt ti
and then the frothed whites iv
with dour which has been sifci
twice with a teaspoonful of Lading
powder

Now
dMh

mixed with a tablespoon ul
preserved cut nne Pour the

upon this prepared bed and bake ia
a steady oven Cover with paper as

cake rtmerlng to hr n
after tbe pudding has well

It is nice when proj crl
made although unAmerican in u

Two weight of the eggs
granulated sugar flour and

the flour twice with half
teaspoonful of baking powder ria-
UM butter sugar working in
Julie and grated peel of half a J m
Add the beaten yolks beat hard

In the atlfCened whites alternat
the flour Bake In buttered

would small cakes t-
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Toe boot cafes for you to dual arc you meeer t J
Same tU Etmr dd coffee If your dala wpplj wnte to

MIBUCKLE BROS New Yolk Gr J

Sold only saed fer the pound
full Sala fer 37 yon cuad the lea of tsod

is psolages cecsmai pretecgm emtsieisgon
weight esmbined all the etbrt peclased

cafe
same was i


